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TODAY'S HOUSEHOLD AFFAIRS
By Maty Lee.

A CHARMING SUIT. WITH A SKIRT OF BLUE AND ROSE CHANGEABLE
TAFFETA, A JACKET OF BLUE AND GIRDLE AND TASSELS OF
VIOLET.

BY ANNE BITTENH0T7SE.
Special Correspondence of Tfce Star.

PARIS, February 20, 1914.
The short coat is the coat of the

spring, without doubt. Longer coats are
used for separate coats, for afternoon
wear, for evening wear and for sport
coats. But the short coat is one usual¬
ly found on the spring street suits.
The length of these short coats varies.

Sometimes they are bolero jackets that
extend hardly below the waist, although
these are generally ended in back with a

square or pointed panel, that reaches be¬
low the waist. Some of the short coats
are made in* short-hip length.about
twenty-four inches, measured from the
shoulder or neck to the lower edge in
back.
Tatfeta is widely used for street suits.

One is illustrated, made of taffeta In
two shades. The skirt is changeable
taffeta in blue and rose, and the jacket
is plain blue. There is a point in the
hack, and one on each side of the front
of the bolero, ending in sillc tassels of
deep violet. This is also the color of the
wide girdle and of the big, white-
trimmed glass button that fastens the
bolero.
Jet is used to trim some of the short

bolero Jackets that are a part of taffeta
*uits. and ostrich is also used.

Removable Puffs.
Among the oddities of the new frocks

are removable puffs. Three sets of puffs
tor the back of the skirt make three
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LEMON DAINTIES.

'ULr 'J
Cookies

'.'ream a cupful of butter and add two
cups of granulated sugar, then three well
beaten eggs. Flavor with lemon juice
and add enough flour to make a stiff
dough Roll it thin and cut Into cookies
and bake.

Souffle
Chop the rind of a small lemon iine

and add an eighth of a cup of sugar and
a teaspoonful of lemon juice. Stir over
the Are until it Is light brown. Remove
from the tire, add a cup and a half of
:nilk, three beaten eggs and a quarter
of a cup of granulated sugar. Thicken
ovpr the lire, and when It begins to
thicken add half an ounce of gelatin.
Cool and add a gill of whipped cream
before it sets. Serve cold.

Pudding.
Pare the rind from three lemons and

boll it until it Is tender. Pound it to a

i»ulp in a mortar and add a quarter of a
pound of crumbed lady-fingers. Bring a
>4uart of milk to the scalding point and
add the yolks of four eggs and half a
pouud of sugar. Beat the whites of two
. «<s stiff and add two tablespoonfuls of
>mon juice to them, then add them to
the cust&rd and stor It, with the lady-fin-
%'ers and lemon rind, over hot water un¬
til It !s smooth- Pour it into a deep dish
and bake it for three-quarters of an
hour. Serve cold.

Tarts.
Con er the outside of muffin tins or

"i»atty tins" with good paste and bake
carefully, inverted. Remove the little
shells and till them with a mixture made
as follows: Moisten two and a half ta¬
blespoonfuls of cornstarch with cold wa¬
ter and stir It Into a cup of boiling
water. Cook for ten minutes In a double
toiler. Then add a cup of sugar, the
iulea and grated rind of a lemon, a tea-
spoonful of butter and the yolks of two
well beaten egg? Add a meringue to
each tart.made of egp whites, beaten
.vith granulated sugar in tIt#* proportion
of a tablespoonful to each white. Brown
in the oven and serve cold.

Marmalade.
Weigh the lemons from which the mar-
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different frocks of a single beginning.
That sounds odd, doesn't it? It is odd.

But, then, it is no odder than were the
clever adjustable minaret tunics, made
of tulle and lace and figured silk, which
could, by means of sashes, be adjusted
at different times over the same founda¬
tion frock.
These puffs suggest the bustle drapery,

which is surely gaining ground.
One way to produce a bustle effect is

to cross a wide sash at the front of
the waist, carry it to the back and cross
it again before tying it in a loose loop
or bow well down toward the end of
the corset. These sashes are brought low
in front, and although they lengthen the
natural waist line, they do not hide it.
Most of the new frocks emphasize the

length of waist. It is an odd crossing
of purposes.the full hip drapery and the
long, more tapering waist. But it can
be accomplished, largely by means of
sashee that hold fullness in about the
waist. {Sometimes, too, yokes are em¬

ployed for the same purpose.

Still the Waistcoat.
Do you remember that last autumn

warnings against the acceptance of the
waistcoat were sounded? It was such a

popular, easily worn accessory that there
were fears for its life. Too great popu¬
larity almost always kills a fashion for
the fashionable.
Well, the waistcoat is still alive, un¬

harmed, apparently, by prognostications
of its untimely decease.unharmed, too,
by its popularity.
In some of the summer suits the waist¬

coat is white. In some it is colored.
And it often boasts two small pockets
which add to its smartness.

and a quarter of granulated sugar to
each pound of lemons. Grate the rinds
from half the fruit, after they have been
carefully washed. Peel and shred the
other half. Chop the fruit, removing all
the seed* and the thick shreds of skin
that hold them. Press a little juice on
the sugar.enough to dissolve it.add a
little water and boll the sugar, water and
lemon juice for five minutes. There
should be just enough water to make a
sirup. Skim it once and add the chopped
fruit and the rind. Boil half an hour
and put in Jelly glasses.

(Copyrlrfct, 1914..

Boiled Fish With White Sauce.
Lay a plate on a large napkin and place

the fish on this; tie the napkin corners
together and set the whole In a deep
saucepan: fill with boiling water seasoned
highly with salt, pepper, vinegar and a
few cloves. Boil very gently till done,
then lift the fish out by the napkin cor¬
ners again, untie and slip the flsh from
the plate to a hot platter.
Boiled flsh should be served with a hot

creamed sauce, chopped hard-boiled eggs
and a little parsley, or with the same
sauce mixed with oysters, shrimps or
lobster.

A Few Fish Recipes for Lent.
Now that Lent is upon us and the fish

markets are attracting our attention it is
an excellent time to prove to the fam¬
ily how really delicious a fish dish may
be. I hear a great many housekeepers
say: "But my family doesn't like flsh."
1 very much doubt if the members of that
family have ever been given a fair chance
to know whether they like flsh or not, for
as a rule flsh is not served well in this
country.
In Italy and France one finds it de-

liciously cooked, and even the British
Isles use it more as a staple article of
diet.
The Scotch make a specialty of Finnan

haddie, which is inexpensive and easy
to get at this season, and it makes an

excellent breakfast, luncheon or sup¬
per dish. A good and simple Scotch way
of cooking it is to dip the Finnan had¬
die into boiling water, remove the skin
and bones, flake the meat into small
pieces with a fork, flavor with pepper,
salt and a spoonful of lemon Juice, then
add an ounce of butter and a ta blespoon
ful of cream. Cook until thick, stirring
slowly, then pour over slices of toast
that have been dipped for an instant in
hot water and then buttered.
Another more substantial and elaborate

flsh dish is the flsh pie used in France.
To make this moisten half a pound of
stale breadcrumbs with milk, flavor with
salt and pepper, add one ounce of butter
and stir over flre until smooth, add
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AMERICAN FASHIONS.

BY T.TT.T.TATJ E. YOUNG.
Combinations of materials in one

costume as different from one another
as night and day have become a com¬

mon thins, and unbelievably attractive
results can be had if one has the abil¬
ity to combine them happily. Take, for
instance, one of the season's successes
that was the cause of many expres¬
sions of admiration and approval.an
aifternoon gown of black velvet that
had a plaih, long-sleeved blouse and
simply draped skirt. Over it was
worn a low-necked and sleeveless
overblouse and a minaret tunic of
white net that was quite coarse, and
had a border design in white cotton
soutache braid. With it was worn a

girdle of emerald green malinc tied

THIS DESIGN COMBINES DIFFER¬
ENT MATERIALS MOST

EFFECTIVELY.
in a large filmy bow in the back. The
description sounds impossible, but the
gown in its entirety was stunning.
And so. In describing the materials

of the gown here sketched, one might
think it hopeless, though with clever
handling It will surely prove a suc¬
cess.
There is a skirt and double pointed

girdle of ecru-colored rharmeuse, while
the blouse and two-tier tunic are of
fine embroidered batiste of the same

shade. If it is not possible to procure
the desired color, it may be dipped in
tea. Wherever the scalloped edge of
the needlework appears, a straight fold
of royal purple chiffon is set on from
in the back, and there is an inside gir¬
dle of purple satin that shows above
the other.
The blouse is a surplice done with

elbow sleeves cut In one, and given a

soft fold of white net in the V neck
and sleeve onds.
The skirt Is not cut out over the

hips, aa one might be led to suppose
from the designs, but is inly covered
by the flounces ot the tunic, which
have their front edges tucked in under
a fold of the skirt drapery. This
gives the effect of a separate panel
running up to tlie belt. The skirt
draping is decidedly bouffant over the
hips, but it is confined to that region
only, with the rest of the skirt taper¬
ing off plainly to the feet.

Possessing exquisite freshness and a
fullness of flavor not found in other teas

"SALADA"
CEYLON TEA."Pure and Clean to a Leaf"

BLACK, MIXED OR I Scaled Packets Only
NATURAL GREEN > Beware of Imitation® «

parsley, thyme and a bay leaf and takeoff to cool.
Skin and bone two small flounders, cod

or mackerel; break into flakes one-halfof this, pound it and mix with the bread¬
crumbs. Season the rest, cut into slicesand put in layers in a deep baking dishwith a stuffing of the bread and tish be¬
tween, dropping little bits of butter be¬
tween each layer.
Pour over the top one cup of ratherthick fish consomme, arrange slices ofbacon on top, and cover dish with a lidof piecrust. Cut a hole in the middle for

steam to escape, cover dish with a layerof buttered paper and bake threo hours
in a slow oven. Remove paper and when
the pie is brown fill the hole with one-half
a cup of stock mixed with one-tablespoonof sherry and serve cold.
A substantial dish for luncheon or sup¬

per may be made of any salt flsh and
potatoes.

Salt Fish and Potatoes.
One pound of salt flsh; three and one-

half pounds of potatoes peeled; one and
one-half ounces of drippings; one onion
chopped fine; one bunch of parsley; pep¬
per, salt, mustard and vinegar to taste.
Chop the flsh fine, put it into a saucepan
with a Uttle water, let it come to a boil
and boll slowly. Boil ajid mash the po¬
tatoes and put a layer of potatoes in the
bottom of the dish with a. little dripping;
put in the fish and sprinkle with a layer
of chopped onion and parsley, add mus¬
tard, pepper and vinegar, then another;
layer of potatoes, then one of flsh, etc.,
until the dish is full. Cover the top with
potatoes and a little dripping and bake n
a slow oven for one-half an hour.

THE DAILY MENU.

BREAKFAST.
Figs in Sirup Hominy

Fried Breaded Smelts
Rolls Coffee

LUNCHEON.
Creamed Eggs on Toast

Raisin Bread Preserves
Stewed Prunes Cake

Tea
DINNER

Oyster Soup
Boiled Cod with White Sauce

Potatoes String Beans
Celery Salad

Lemon Pie Coffee

Household Hints.
To improve the top crust of mince pies

brush them over with water and then
sprinkle them with granulated sugar. The
appearance will be much improved, and
they will be brown and crisp.
To soften jam that has become hard

and sugary, place it in the oven until the
sugar melts, and then take it out and
leave it to cool.

To prevent Ifnen articles that you are
going to put away for some time from
turning yellow, rinse all the articles free
from starch, dry and fold them away in
blue paper. If put away starched they
will be apt to crack and even to rot.

To quickly remove grease stains from
light fabrics, soak the stained part in
methylated spirits and rub thoroughly;then rinse in plenty of clean water.

To effectually remove fruit stains from
tablecloths and napkins, stretch the stain¬
ed part across a basin and pour boiling
water in which there is a little borax over
t. Then wring it out, reverse the piece and
pour more water on the other side.

VEGETABLE "GEMS"
A FAD OF SEASON

The high cost of living: may have in¬

fluenced the ingenious inventor of the
latest necklace, for in place of gems it is

composed of peas and lima beans. Here¬
after we may have to substitute "predoua
vegetables" for "precious stones'* In de¬
scriptions of jewelry.
The lima beans and peas are treated by

some process that hardens them in a per¬
fect state, then they are painted to im-
tate speckled stones and strung on neck-
chains. Asparagus tips and Brussels
sprouts would bo rather ornamental,
would they not? Sentiment might enter
into the making of one's neekchain and
one could have one's favorite vegetable
conserved as an adornment.

Wooden beads, egg-shaped and large,
stained mellow green or red and softly
polished, are seen in a variety of neck-
chains. These make a conspicuous orna¬
ment, especially when they are finished
with a celluloid and tasseled drop. The
expensive flower beads, costly from the
fact that a great number of roses or
violets are required to make even a sin¬
gle bead, are now imitated in a composi¬
tion that has the appearance of the gen¬
uine flower bead. The fraud is detected
when they »re held to the nose, however,
for it seems impossible to get the wonder¬
ful fragrance that the real flowers exude
when transformed into beads. These
cheaper chains are very pretty and possi¬
bly will be worn more on that account
than for the odors they might throw off.

Carmen combs have returned to the
realm of fashion. The most popular are
demi-blond, either carved or plain. Some
are paved with brilliants. And this brings
another novelty to the fore.the brilliants
that are colored to imitate precious
stones, such as rubies, emeralds, sap¬
phires, garnets and amethysts. These
colored brilliants are used only on haln
ornaments, or the Carmen combe, the
decorative hairpins and hair buckles. The
entire portion of the comb or pin not
hidden by the hair is thickly lncrusted
with the settings.
Beautiful barrctte pins of silver and

gold, set with pearls or rhinestories, or

both in combination, are fashioned some¬
thing like a veil pin. The Wall-of-Troy
design is employed most effectively in ono
of these.

gr...: .

I The Quickest, Simplest J
Cough Remedy

Easily and Cheaply Made at Heme.
Saves Yon 92.

This plan makes a pint of cough
syrup-^-enough to last a family a

long time. You couldn't buy as
much cr as good 'Ough syrup for ($2-50. ,

{
Simple as it is, it gives almost in¬

stant relief anO usually conquers
an ordinary cough in 24 hours. It
is pleasant to take.children like
it. An excellent remedy, too, for
whooping ccfugh, spasmodic croup
and bronchial asthma.

Mix one pint of granulated sugar
with Y- pint of warm water, and
stir for 2 minutes. Put ayi ounces
of Pinex (fifty cents' worth) in a

pint bottle, and add the Sugar
Syrup. It keeps perfectly. Take
a teaspoonful every one, two or
three hours.
Pine is one of the oldest and

best known remedial agents for
the throat membranes. Pinex is a
most valuable concentrated com¬
pound of Norway white pine ex¬
tract. and is rich in guaiacol and )
other natural healing elements. J
Other preparations will not work (in this combination.
The prom t results from this i

mixtute have endeared it to thou- }
sands cf housewives in the United
States and Canada, which explains
why the plan has been imitated
often, but never successfully.
A guaranty of absolute satisfac¬

tion, or money promptly refund¬
ed. goes with this preparation.
Your druggist has Pinex, or will
et it for you. If not, send to

e Pinex Co., Ft. Wayne, Ind.

w>s'o^^k^~xkkk~xk~x~x-x^x~xk~x~x~x~x~x~x~x~x~x~x~}£
Dulin and Martin Co.

Enjoy the Pleasures
of a Chafing Dish.

GOOD Chafing Dish will enable you to prepare, with
very little trouble, the most appetizing dishes for
the invited guest or the casual caller.

Our display includes over two dozen varieties
of the latest improved dishes that are artistic in design and
yet built for practical use.

Newest and most artistic designs in Silver, Nickel and
Copper Chafing Dishes.

Silver-plated Chafing Dishes from $12 to $30.
Nickel Chafing Dishes, $3.75 to $13.00.
Copper Chafing Dishes, $5.00 to $20.00.

.SPECIAL-
SEE THE EXTRAORDINARY VALUE WE ARE OFFERING IN

COPPER AND NICKEL CHAFING DISHES AT $5.00. FULLYEQUIPPED WITH PATENT BURNER AND SIDE HANDLES.

Artistic Mission Styles, $6.00 and $7.50.
i^'Chafing Dish Accessories to correspond with various

£ styles of Dishes, Trays, Wind Shields, Lamp Fillers, Forks,
Jj! Spoons, etc. ^
I Dulim Martini Co.,

Pottery, Porcelain, China, Glass, Silver, Etc.,
1215 F St. amid ! 214=18 Q St. ?
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RIGHT AND WRONG WAY
' TO EAT A PINEAPPLE

We are learning that It 1a not alone
what we eat. but how we eat, that is of
Importance to good digestion and the
maintaining of health. Among the fruits
the pineapple demands consideration, as
It should always be eaten after meals.
All kinds of food, nitrogenous (meats),
carbohydrates (vegetables and starches)
and fata are readily digested by the
"bromelln'* of pineapples. By some it is
claimed that the digestive principle of
pineapples la much mora far-reaching and
effeatlve than pepsin, for the reason that
pepsin Is only active as a dlgestant when
combined with some acids, and alkaline
foods of any kind are practically unre¬

sponsive to Its action. Pineapple Juice,
on the contrary, exerts its digestive activ¬
ity in any medium.

There is absolute necessity, however,
for seeing that the pineapple is thorough¬
ly ripe, but not overripe to the point
where decay is evident. The skin of
the rotten pineapple, exposed to the sun.
creates a poison so powerful that natives

In the lands where it is grown poison
their arrow tips by plunging them Into it.
This secretion lies Just under the skin
of the fruit, and. curiously enough, it is
the akin of the ripe pineapple that really
contains the best part of the fruit, the
active digestant principle to which we
have referred, "bromelln."

Perhaps you have experienced irritation
on the lips and In the mouth after eating
pineapple. This is said to be caused by
the "bromelln" commencing the process
of digestion on the mucous membranes of
the mouth, and this is one of the reasons
why the pineapple Is considered more
wholesome when converted into Juice.

The correct way to eat a pineapple,
therefore. Is to extract the properties
from the skin in preference to merely
eating the pulp. Hence the rough out-
side skin should be pared off and the par-
Ings should be squeezed with a lemon:
aqueezer that has a powerful pressure.
The pulp also can be squeezed by cutting
it Into cubes If one prefers the Juice to
the solid fruit. One pineapple yields a

surprisingly let of Juice.easily from half
a pint to three-quarters of a pint when
skin and all are squeezed. Several phy-
siclans recommend pineapple juice mixed
with an equal quantity of water or seltzer
as a drink that helpe to complete diges¬
tion. as. they claim, it counteracts the
111 effects of overeating.

FASHIONS AND FADS.
Parasols of white moire have a black

satin border.

The new akirts still preserve the psf-
top silhouette.

We still have the long sleeve of trans¬
parent material.

Serges of brilliant coloring will be fash¬
ionable this spring..
Colored tulle is being combined with

the corsage bouquet.
The Medici collar is among the mode*

that have survived.

Many taffetas are seen in low-necked,
short-sleeved gowns.

The new costumes show hip puffings
and draped open skirts.

The tailored suit in given to flare ef¬
fects both in the coat and skirt.

Mapy of the fashionably draped tur-,
bans are niadu of white moire.

Flowered tunics with plain skirls uis
noticed among the new frocks.

Store Hours:

8:30a.m. to5.30p.n1.

"Qualities High.
Prices Low."

Cold Weather Came Too Late for Us.
But Not for YOU.

Furs Sacrificed
And You Have Fur Weather Ahead!

It will pay big for you to buy Furs now and put them away
until next season. You will have some use for them this month,
too.

Only 20 Fur Coats now remain, and this is how we have cut

prices. Included are the latest styles in pony and seal.

VALUES UP TO $100
NOW $29.75.

VALUES UP TO S-C»j
NOW $69.75.

VALUES UP TO $300
NOW $99.75.

25 Women's FUR SETS of Iceland fox,
blue fox, coney and squirrel; latest styles.
Values up to $25.00. Choice tomorrow, a set,

CHILDREN'S FUR SETS reduced as fol¬
lows.

$10.00
$1.49 Fur Sets 69c
$2.00 Fur Sets 98c
$2.50 Fur Sets $1.98
Second Floor.Fur Section.

Warm | TheL^st Day
|o"the

-©

Notion Sale &eyBireert
\ ^ 7| . Washington women were never offered such good notions

y y J ( so low in price. Of the 75 items in the sale we mention only these
few as spec:men values:

For the Young Boys.
For the blizzard

weather buy these
warm wearables for
your boy. Price Is a

bis incentive, too.
BOYS' COAT
SWEATERS, of

heavy wool material,
well made: choice of
gray or blue: sixes 24
to 32. To close, to¬
morrow only.

95c
BOYS' OVERCOATS, of all-wool

cheviot, cassimere and a few of
chinchilla; well tailored with plain
or belted back and convertible col¬
lars; choice of brown, gray and
mixtures:
to 9 years.
Choice tomorrow at.

Third Floor.Boys' Wearables.

; sizes 4 -t> (=? r=»

*6 values. J&

Pins and Needles.
25c box Lenox Dress¬

makers' Pins, H lb.19c
l!>c box Dressmakers'

Pins, U lb. for 12c
5c Paper Gem Pins, a

paper M4c
3c Paper, 400 Count

Pins, for l%c
8c Pin Cubes, 200 count,

special 5c
Paper containing 20

Gold-eve Needles. Spe¬
cial

; Safety Pins.
( ::c card Premier Safety
f Pins, 3 cards ">c
) 7c card Clinton Safety
) Pins, all sizes 3^c

9c card Stewart Safety
Pins, all sizes 5c

Collar Supporters.
5c Slip-out Collar Sup-

ports; on card; o cards
for ^
10c W. W. Collar Sup¬

ports; all sizes. Doz..Sc
10c Serpentine Collar

Supports; 0 to pkg 3c
15c Tango Flare Sup¬

ports; black, white and
flesh 10c

Beltings.
10c & 15c Cotton Belt¬

ing:, black or white.
Yard 7c
15c and 19c Silk Belt¬

ing, 1*4 to 2 in. wide.
Yard 10c
19c and 30c Silk Belt¬

ing, 2 to 3^ in. wide.
Yard 15c
65c Piece Double Serge

Belting, % to 1\± inch,
piece 45c

Girdelines.
Warren's 19c Girdeline,

4. 5 and 0 in. wide. A
yard littsc j
Warren's Featherbone,

12-yd. boxes for 75c

Spool Cotton.
30c Dragon Spool Cot¬

ton, black and white,
dozen 18c
3c spool Clark's O. N.

T. Darning Cotton, 6
for 10c

Spool Silk.
100-yd. spool Silk, best

quality. 3 spools for. .25c
400-yd. spool Silk, spe-

cial, spool 23c

Shields.
15c Silk-covered Shields;

sizes 3 and 4, a pair..lOc
19c Lace Edge Shirt

Waist Shields, a pr...l0c
10c Violet Dress Shieiu,

all sizes, a pair 5c

Ilooks and Eyes.
5c Kodel Hooks and

Eyes, all sizes, card..2^
5c Do Long Atlas Hooks

and Eyes, card 3V*c
10c Card Snap Fasten¬

ers, 3 doz. for 10c
10c card Kohinoor Fas¬

teners. for 7o

Tapes and Bindings.
10-yd. pieces of English

Twilled Tape, % to in.
wide oc

10c Cotton Tape, 24-yd.
rolls, for 5c
10c Lingerie Tape, 12-

yd. pieces 5c
10c Silk Seam Bindings,

piece 8c
15c Silk Seam Bindings.

S1* lines wide, piece..10c
10c *--yd. piece Bias

Tape, all widths, pc.5c

What Is Your Need in

Black Silks?
Remember, all the new weaves in Black Silks a$e

shown here, and our reputation for selling the best

silks only is true of our Black Silks. Read the spccial
prices scheduled for tomorrow;

40-inch BLACK CHARMEUSE.$1.75 value
.at, a yard

40-inch BLACK CHARMEUSE.»2.00 value
.at, a yard

40-inch BLACK CHARMEUSE.S2.25 value
.at. a yard

$2.00 BLACK CREPE DE CHINE. 40 inclics
wide, a yard

$1.85 BLACK CREPE DE CHINE, 40 inches
wide, a yard

J1.00 BLACK SATIN MESCALINE, 30 inches
wide, a yard

40 and 42-inch BONNET BLACK TAFFETA, very
popular and very scarce; 3 qualities.

$1.69, $2.00 arad $2.50 yd.
Main Floor.8th St. Rotunda.Silks.

$1.39 j
$1.69
$1.85
$1.69
$1.59
79c

75c and $1.00

Dress Goods
Including Crepes, Ratines
and Jacquards. Yard.

shall
4'i and

Another remarkable offering tomorrow. We
sell All-wool Crepe, Ratine or Jacquard fabrics, 4'J ana
42 inches wide, first quality, and shown in all the new
spring colors, such as reseda, myrtle, mahogany, tango,
Copenhagen, brown. French blue, black, hussar. blu«\
cream, hello, wistaria, old rose, taupe-, olive and pink,
for the one day at 55c a yard.

Theart materials have been in the store only twentv-
four hours, so are all new. fresh and desirable

Look for these on MAIN" FLOOR BARGAIN TABLES

Nifty New Styles in ] Tomorrow.$i & $,.j0

Men's Shirts j Flannelette:
and Neckwear! Gowns for

For Spring Wear.
ts and (
ten of (We are daily receiving new additions to our line of Spring Shirts

Neckties. These arrived yesterday, and we hasten to tell the ine

Washington about them:
MEN'S SOFT FRENCH CUFF SHIRTS, in a great va- d* <i

riety of the newest patterns and fabrics; all sizes; real nifty ojp> U, 0
.and although worth SI.50. the price will be only

MEN'S NRW NECKWEAR.showing all the new spring style wrinkles
and all the new colors. Look over this assortment tomorrow displayed at

25c arad 50c.
Keep posted on the new ideas in Men's Furnishings by watching our

window display. _

Direct access from the street to our Men's Wear bection.lo0 <th St. i

Entrance.
g). -w-

. . . -..(.)

79c
We want to close out these Flan¬

nelette Gowns at once, so have re¬
duced the price to 70c to make a quick
c.eai a nee.
Gowns of heavy quality flannelette. In

white or blue-and-white and plnk-and-
white stripes; many nicely trimmed in
braid, and all effective styles.
Buy while you can do so at the low

price of 79c.
Main Floor.Bargain Tables.

Blankets&Comforts
To Outwit Jack Frost.

-« ®-

prices:

$2.95 ;
Keep Jack Frost away nights by plenty of warm

Oed covering. These specially priced Items bring to

you blankets and comforts at very low prices
WOOL NAP BLANKETS, itray only.

with blue or pink borders; full double
bed sire. Special value at

COTTON WARP BLANKETS, single- Ag I
bed size: white, with pink or blue bor-
ders. Special value at >

WOOL COMFORTS, covered with siikoline in i

floral designs, at these reduced prices:
J-l.nO qualities at )
J5.CKI qualities at J3.10)

Third Floor.Blankets and Comforts. >

<.>. . . A

We Ask $3.95 for
$5 Separate Skirts
You will be really amazed at the splendid Sepa¬

rate Skirls we have here to sell at $3.95. They are

in the popular brown-and-whito and black-and-whitc
checks and rich grcen-and-blue and other color
plaids, and made in the fashionable draped or tunic
models.

Such stylish akirts ar^ usually attached to a

price ticket, but they are to i»e .--old belt at
You know how stylish separate skirts will be this
season, so this chance should 1»« taken advantage of.
All lengths.all size waistbands.

Second Floor.Skirt Section.
®-.-. (t/
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